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H A N D LIN G  AN D  PROCESSING OF BANGOS OR POST H A R V E S T 
P R A C T IC E S  OF TH E  P R IV A T E  SEC TO R
by
V ir g i l io  U yenco*
I  am  going to  speak about Local, and re g io n a l p ra c tic e s  o f o u r bangos 
p ro d u c e rs  fro m  the t im e  the f is h  a re  l i f te d  f r o m  fishponds and fish p e n s . 
G e n e ra lly , the hand ling  m ethods used d if fe r  s l ig h t ly  except fo r  c e r ta in  
v a r ia t io n s  to s u it  (1) d is tances  f r o m  the m a rk e t (2) the vo lum e  and q u a lity  
o f ca tch , (3) fu r th e r  p ro c e s s in g  to  be done, i f  any, (4) and o th e rs . To 
c ite  a few  cases, i f  the fishponds a re  w ith in  the a re a  o f the consum e rs , 
the f is h  a re  ju s t  w ashed, s o rte d  a cco rd in g  to  s ize  and m a rk e te d  w ith o u t 
ic in g . No co n ta in e rs  a re  used i f  they can be conta ined in  a banca and 
d e liv e re d  to  the lo c a l m a rk e t. W hen the vo lum e o f ca tch  is  too b ig  fo r  
the lo c a l m a rk e t, the f is h  a re  u s u a lly  washed, so rte d , c ra te d  and even 
iced  by the p ro d u c e rs . H ow ever, in  som e f is h  lan d ing s , the b ig  b uye rs  
a re  the ones who c ra te  and ice  th e m  ins tead  o f the p ro d u c e rs , the fo rm e r  
be ing  the ones who s e ll  them  to  m o re  re m o te  tow ns. Some b ig  p ro d u c e rs , 
o f cou rse , m a rk e t th e m  in  c ra te s  w ith  ice , w he the r fo r  lo c a l o r  d is ta n t 
m a rk e t. In  s h o rt, the hand ling  m ethods fo llo w e d  depends on the m a rk e t 
re q u ire m e n ts .
To m a in ta in  the fre sh n e ss  o f h a rve s te d  bangos, the use o f ice  is 
s t i l l  the m o s t p o p u la r. The am ount o f ice  used (o r p ro p o r t io n  o f f is h  to  
ice ) v a r ie s  w ith  the lo c a l cos t o f ice , w h ich  is  qu ite  p ro h ib it iv e  in  m any 
p laces , and the d is tance  t ra v e lle d  f r o m  ponds to  f is h  land ings . The co s t 
o f ice  ranges f r o m  ₱ 10 - ₱ 18 p e r b lo c k  o f 300 lb s . The use o f a n tib io t ic s , 
l ik e  "O T C " and "C T C "  ( te tra c y c lin e  com pounds) and ch e m ica l p re s e rv a tiv e s  
l ik e  n it r i t e ,  in  co n ju n c tio n  w ith  e ith e r  ice  o r  d ip s , is no t p ra c tic e d  co m ­
m e rc ia l ly .  H ow ever, fo r  the p a s t few  y e a rs , " p re -c o o lin g "  o f ju s t  h a rves ted  
bangos is  be ing p ra c tic e d  by p ro d u ce rs  f r o m  C apiz and I lo i lo .  The h a rve s te d  
bangos a re  p laced  in  la rg e  wooden tanks con ta in in g  ice  to  b r in g  down the 
body te m p e ra tu re  o f the f is h  f r o m  37°C  to  20°C  w h ich  takes p lace  in  about 
an h o u r. They a re  then  t ra n s fe r re d  to  wooden sh ipp ing  boxes, con ta in in g  
a lte rn a te  la y e rs  o f f is h  and ice  o f about 1:3 ra t io  o f ice  to  f is h . The 
t ra n s p o r t  o f bangos f r o m  the V isa ya n  Is lands  to  Luzon  is  by in te r - is la n d  
boa ts . The u su a l f is h  con ten t o f the boxes is  1 .0 -  1 .5  tons .
By a ir ,  s ty ro fo a m  boxes a re  used in  s to r in g  about 20-30  k ilo s  o f 
bangos w ith  an ice  to  f is h  ra t io  o f 1:5 to  1:7. "C a n a s tro s "  (bamboo
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baskets) o r "bañ e ra s "  (G I tubs) a re  a lso  co m m on ly  used fo r  t ra n s p o r t  by 
a ir  us ing  c h a rte re d  ca rgo  p lanes . T ra n s p o r t by a i r  necess ita tes  m o re  
f is h  to  ice ra t io  and s m a lle r  and l ig h te r  co n ta in e rs  to  o ffs e t the h ig h e r 
co s t o f a ir  f re ig h t .
The t ra d it io n a l use o f ice  is ha rd  to  re p la ce  in  f is h  hand ling  
because o f the convenience o f i ts  a p p lic a tio n  and its  d u a l ro le  o f lo w e rin g  
the te m p e ra tu re  o f f is h  and w ash ing  the f is h  as i t  thaw s, thus s low in g  down 
b a c te r ia l spo ilage , e n zym a tic  a c tio n  and o x id a tio n  and p re v e n tin g  d e h yd ra tio n  
o f the f is h .
 C om m enting  on the p re s e n t hand ling  and ic in g  o f bangos, I  w ou ld  
l ik e  to  see a l i t t le  m o re  ice  le f t  upon re a ch in g  th e ir  d e s tin a tio n . On the 
use o f la rg e  wooden sh ipp ing  boxes, m y  o b se rva tio n  is  th a t the lo w e r la y e rs  
o f f is h  a re  sub jected  to  e xcess ive  p re s s u re  by the w e ig h t o f f is h  and ice 
la y e rs  above them . Some p ro d u c e rs  re m ed y  th is  by p la c in g  h o r iz o n ta l 
boards  to  d iv id e  the v e r t ic a l  w e ig h t o f the la y e rs  o f f is h  and ic e . A lth o u g h  
some have done th is , they  c o m p la in  o f lo s in g  the boards when the boxes a re  
opened. A s a suggestion , how about re d uc in g  the he igh t o f the p re s e n t box 
and us ing  tw o  boxes in  p lace  o f one? When superim posed  on each o th e r, 
the y  w i l l  occupy the d im e n s ion s  o f the o r ig in a l ta l l  one. T h is  w i l l  ease the 
w e ig h t o f the la y e rs  o f f is h  and ic e . The ice  can a lso  be m ade to  keep 
lo n g e r by in s u la tio n , us in g  s ty ro fo a m  lin in g s .
So m uch  fo r  the h a n d lin g  and ic in g  o f bangos. Now, we com e to  f is h  
p ro c e s s in g . In  p laces w he re  co n d itio n s  a re  such, som e of the p ro d u c ts  a re  
fro z e n  w hole  bangos fo r  e x p o rt to  Guam and the U .S .A . Q u ick  fre e z in g  is 
done by b la s t fre e z e rs  a t the  Food T e rm in a l,  In c o rp o ra te d  (F T I) ,  fo r m e r ly  
the G M T F M , o f the D B P  a t B icu tan , R iz a l. The F T I  o ffe rs  f u l l  s e rv ic e s  
o f re c e iv in g , s o rtin g , fre e z in g , w ra p p in g , pack ing  and s to r in g  in  th e ir  deep 
fre e z e  s to rag e . In fo rm a tio n  is  a v a ila b le  a t the F T I,  p re p a re d  by the Food 
R esea rch  and P ro c e s s in g  D e p a rtm e n t, F T I .
A n  o u tf it  in  N egros m akes fro z e n  bone less bangos as w e ll  as fro z e n  
sm oked boneless bangos. They a re  the usu a l con ta c t p la te  fre e z e rs . In  
the beg inn ing , fro z e n  bangos p ro d u c ts  w e re  p o p u la r in  M a n ila  s u p e rm a rk e ts , 
b u t la te ly  I  no ticed  i t  is  no t so. Can i t  be the h igh  r e ta i l  p r ic e  o r  the 
q u a lity  b reakdow n o f q u ic k - fro z e n  p ro du c ts  due to  poo r hand ling  and m anage­
m e n t o f fro z e n  p roduc ts?  The la t te r  is  the h a rd e s t to  so lve  in  the fro z e n  
food in d u s try  because once the fro z e n  p ro du c ts  a re  sh ipped by the m an u fac­
tu re r ,  he does no t have enough c o n tro l o ve r them . He m ig h t have the 
la te s t and m o s t e f f ic ie n t con ta c t o r  b la s t f re e z e r  equ ipm en t and a s to rage  
ro o m  w here  the te m p e ra tu re  is  co n s ta n tly  m a in ta in e d  a t m inu s  4 0 °F . 
H ow eve r, i f  the p ro du c ts  a re  tra n s p o rte d  to M a n ila  and no t kep t a t 
te m p e ra tu re s  w h ich  p re v e n t thaw ing  and e xcess ive  f lu c tu a tio n  o f te m p e ra tu re  
even be low  fre e z in g  te m p e ra tu re , on th e ir  w ay to  fro z e n  s to rage  chests o f 
s u p e rm a rk e ts , chances a re , we have p o o r q u a lity , q u ic k - fro z e n  p ro d u c t. 
I t  is  a t th is  phase o f the fro z e n  p ro d u c t in d u s try  deve lopm en t in  A m e r ic a
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th a t M r .  B ird s e y e , the p io n e e r, encoun te red  m uch  d if f ic u lt ie s  in  the e a r ly  
days. Unless m a n u fa c tu re rs  and tra d e rs  s tudy th is  phase o f the in d u s try  
m o re  c lo s e ly , we w i l l  no t g radua te  f r o m  the com m on d e ro g a to ry  re m a rk s  
of consum ers , about "h ila d o "  p ro d u c ts .
Canned bangos, to  a v e ry  l im ite d  exten t, is  so ld  in  some g ro c e ry  
s to re s . T h is  is  p re p a re d  and packed in  No. 2 f la t  cans w ith  to m a to  sauce 
and fe rm e n te d  soybean p ro d u c ts . The de funct N a tio n a l Food C o rp o ra tio n  o f 
the N a tio n a l D eve lopm en t C o rp o ra tio n  once canned bangos in  Guagua, 
Pam panga, and la te r  in  C ap iz . The la t te r  p la n t ceased o p e ra tio n s  d u rin g  
the la s t w a r in  1941. C ircu m s ta n ce s  w e re  such th a t i t  was no t p ra c t ic a l 
to  re v iv e  the in d u s try . C ost o f f is h  w ent up and so w ith  o th e r cos ts . We 
re a lly  do no t have bangos su rp lu s  to  m e r i t  canning even w ith  a m o d e ra te - 
s ized  canning p la n t.
E xpec ting  a p o ss ib le  su rp lu s  o f bangos in  the fu tu re  w ith  im p ro v e d  
p ro d u c tio n  techn iques in  ou r ponds and pens, deve lopm en t o f canning o f 
"g a ro n g in "  s ize  bangos in to  Spanish o r  F re n c h  sa rd in e  s ty le  us ing  3 -1 /2  
oz d inghy o r  q u a r te r  pound f la ts  was done by  the B F A R  and UP P i lo t  
Food P la n t in  D ilim a n , Q uezon C ity . W o rk  was a lso  done a t the C o llege  
o f F is h e r ie s , UP by P ro f.  F e r r e r  and h e r s tuden ts . The C o n fed e ra tio n  o f 
F ishpond  P ro d u ce rs  in it ia te d  w o rk  on th is . The re s u lts  in d ica te d  fe a s ib i l i t y  
o f such ven tu re , bu t w ith  the h igh  cos t o f bangos f in g e r lin g s  and unsteady 
supp ly , aggrava ted  by  fre q u e n t floods  in  C e n tra l Luzon and Laguna de Bay, 
canning o f bangos in  Spanish sa rd in e  s ty le  to  re p la ce  im p o rte d  ones is  s t i l l  
no t adv isa b le . "G a longgong" o r  round scad is  s t i l l  cheaper to  use and m o re  
a va ila b le  in  some f is h in g  grounds in  the V isa yas .
O the r bangos p rocessed  p ro du c ts  m ade in  a v e ry  l im ite d  sca le  
lo c a lly  a re  (1) s p l i t - d r ie d  p ro d u c ts  ("d a e n g "), (2) sm oked w ho le  bangos,
(3) m a rin a te d  s p l i t  bangos p o p u la r iz e d  in  Dagupan, Pangasinan, and
(4) some v a r ia t io n s  o f the above -m en tioned  p ro d u c ts . P ro ce d u re s  on how 
to  m ake these p ro d u c ts  can be ob ta ined f r o m  the B ureau  o f F is h e r ie s ,  F is h  
P re s e rv a t io n  D iv is io n  and the UP C o llege  o f F is h e r ie s .
H e re  a re  some re m a rk s  in  connection  w ith  m y  T A L K  th is  a fte rn o o n .
(1) G e n e ra lly , o u r hand ling  o f bangos ca tch  f a i r ly  s a tis fie s  the 
lo c a l m a rk e t re q u ire m e n ts . T h is  is  so because we re a lly  do no t have 
a su rp lu s  o ve r the dem and;
( 2) H and ling  im p ro ve m e n ts  o ve r the p re s e n t ones can be a tta ined  
by c lo s e r s u p e rv is io n  w ith o u t e n ta ilin g  too m uch  co s t ove r the p re s e n t co s t 
o f hand ling ;
(3) We m u s t be c a re fu l no t to  push too  h a s t i ly  q u ic k - fro z e n  p ro du c ts  
un less we have the p ro p e r  fa c i l i t ie s  fo r  tra n s p o r t in g  and s to r in g  th e m  and
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p ro p e r ly  tra in e d  m en to  su p e rv ise  o r  th is  m ig h t b a c k f ire  on us, and the 
consum ers  p re ju d ic e  on "h ila d o "  p ro du c ts  m ig h t no t be ove rcom e ;
(4) F o r  the p re se n t, when te m p o ra ry  lo c a l su rp lu se s  o ccu r, 
p ro ce ss in g  bangos in to  s im p le  p ro cesse d  p ro d u c ts , such as m a rin a te d , 
s p li t -d r ie d ,  sm oked and boneless bangos, should be im p ro v e d  and s tan d a rd ize d  
by  p ro p e r g o ve rn m e n ta l agencies;
(5) L a s tly , i t  is  h e a rte n in g  to  know tha t the P C A R  and NSDB in  a 
re s o lu tio n  dated M ay 7, 1974, approved  a P ro je c t P ro p o s a l e n tit le d  " U t i l i ­
za tio n  and P ro ce ss in g  in  In land  F is h e r ie s "  su b m itte d  by the N IS T , B F A R , 
F T I  and UP C ollege o f F is h e r ie s .
The p ro je c t is  d iv id e d  in to :
(1) S U B -P ro je c t A  - S ta n d a rd iza tio n  o f canning p ro ce d u re s  fo r  
bangos and o th e r f is h  - N IST
(2) S U B -P ro je c t B -  S ta n d a rd iza tio n  o f d ry in g /s m o k in g  and C u rin g  
o f bangos and o th e r f is h  -  B F A R .
(3) S U B -P ro je c t C -  S ta n d a rd iza tio n  o f hand ling , ic in g  and fre e z in g  
o f bangos and o th e r f is h  -  F T I
(4) S U B -P ro je c t D -  U t i l iz a t io n  o f b y -p ro d u c ts  o f bangos p ro ce ss in g  
and those o f o th e r f is h  -  UP C o llege  o f F is h e r ie s .
